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WELCOME 




FRESH FORUM 



RECIPE INDEX 



:s ni [hi: magazine on various trip 
stair so thai 1 could Kodjft* al 
emit* .Hid Lunik who live oul l>1 s 
Jon 'I live near a I lannaiurd More 



, of the 



Birthday Garden Lgnche 
delighted with thedclici 
and salads. I aeluallygav 
July'Augusi 2006 issue as party favors 
— no need to copy the ieLl|)efi. All the 



tucked inside your 



Holiday Brunch Cinnamon-Berry 

Orange Pecan Snowballs 



Ed.: Nhjrib li'r urilme.. J : f .- _r . J U'Lu-eJitd 
Vi'u'rr .TJr.n-rn^ (hi- ilYinis. Rcodcri ivlui niHsi-J 

ill,' eri/N !iui\l: sd'i.'l; i'.v;iv,.in find ((V 

July/August 2006 isitic. umifuMc j{ 



withce 



two yean 



recipes. Asa working mom. I'm looking lor 
recipes thai 1 can get on the table ASAI! It 
may interest you lo kiinis lll.il eeliae disease 
ismoa- commonls diagnosed in ehildren. 

Je they'd be popular. I'm 



.olongl.sl 



le good IV 



n-luv.tke.i 



Hampton, NH 

at'a JmIjim'm JiwJflW jJWwJui 

recipe useful. V/i-'it pdriuidiiilv fiind 
uumt'.i. idrif i( is indeed ucnetl jll. rruljiv (u 
FiiV <(iiil piisat — Hi it ||K( (in (li.ise tuff] u-/iiJ. 
ins, ,ts:\ Wi' M,V If kl.idv I! , I'i'Jis st,r\ 1 sflii. k 
iirilirV mi 'si ivlin'e gi.iins. i[Nijriiiri.s ready in 15 

r tiii's nV. idis. 1 :rs srjr,Ji'.. ,((KiM h i is etivt 

in s.lUI.-. hi;,- l.i/'.'iili Irs rn,il,'ii,e u ' .|nrri,i,r 
MhnJi. mil; Ji, ■(>;■.-, I (Sirsli'i. (,im<(l,i,-s. fikni. 
lulled iiiilv. ,(n,I <>Nw <>il liiiin/.'.s |,h 1,-tiinf 
II. 1,-noif n 'nil (it-.- (,' s.y (,-i.i JiirridrY (.■(ijv.s 
— we ll keep thai in minrJ/or/uHinr issues. 

I want lo send along .1 hig enngMtu1.it ion. 
and lhank you! Your new and improved 
(n'Jt magaiinc inspired me to use your 



a/then 



EdjUionhJof die ran 
In ,i.Ui(titN tn (lie phni 
line, available m all Hflma/onJ sti 
find the ionitnt — recipcidnddll 
mvH-.hflnnufiJrJ.rum. 



1 really like the nen formal ihe magii- 

and ihe pages on whieh ihcy are found, 
could be printed in each issue? Thai would 
make hunting lor a recipe so much easier 



Broadalbin, NY 



Editors' Note: i'n'ii J'liiiMS li'i'i't plili'i'il imvr- 
reeih in (lie >.|>li'[il/i.r/a (iJtt'i />ull-ii(il K.i|if 
otiJ .nvrii'ii Ilk- /tliodni/ (Vinte mill ["mil, -J 

i Jl.. /.VI i' :\< li^l.iil r". s|. ,iii, i til, 1 i'h -f 

( liiJa-n null >im DiieJ lliiiiiidi C.'iL-.nji Siwc- 
iivri reversed. And in the "Fust ur Sow" 
(future, the phokw Jar Skw-Codktd Chili Verde 
([iitlMinv-l.iiJd-dt^irJen (luehmcn Vtiji lvcrc 
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SPECTACULAR DE5SERTS 

Niilhiii.n nukes .1 pany special like j dessert 
thai looks as fabulous as it tastes. Here are 
several tempting choices, all with step-by- 
step directions to leach you some sweet 

BfSasanG. puafy 
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I'm mc I lie I ii 'I ni. i' -. .ill lL'"k ll'l v.n J 1,N 
-pcei.il Ji-.lv- hu[ L-iiliTUiiuni; Jiv-ul 

ll'lll lll.Lllk^H INC ttllkcy lO .1 simple lull 

sophislicitcd entree for brunch, we've gnl 
fly Ktmrvrlv Ma fiint 
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FOOD FOR THOUGHT 





ASK THE EXPERT 



A Cut Above 

Hannaford's Dave Bass serves up [he facts about beef, pork, and chicken 




FOOD LOVERS' FAVORITES 



Feeding a Legacy 

Three women pass on traditions from mom's kitchen 



I gu 



guests gather, families 'hare meats 
and carve rsuLic.n. and children firs! observe 
ihc magic nl cookine, tin iIul'l I. v. I linvis 



Julie Greene: 
A Healthy Twist on Tradili 
As a young girl Julie Greene walchcd 
mrjiher cook lor Sunday gei-iogethen 



Ik.iji 



Julie, who has learned a dung or two 
in lu-v mother, likes id put her own spin 
recipes by replacing ingredients with 
ahhier allcmalives. such as whole wheal 
kiltr, "r ll,il plain ■ ."j.ui I 

Part of a Lradilional Chanukah cele- 
hr.tiiun is preparing I ii . ■ J wiih oil. Julie 
explains iinl lalk. -. us pi Halo pan< akef. .ire 
a Favorite dish. "This past year. 1 experi- 
mented Wllh a lradilional recipe in order In 
make this treat a Hide healthier," she says. 
s.um pol.iUVf oltei ihhiil tiulzietil- rli.ni 




\s a side dish. 3 lo ■* latkes per person ar 
.15 ft laikes would he more appropriate. 



1. In a large howl, combine grated sweet po- 
tatoes with stallion fliccf. Nliii i . ec^f. -all. 
and pepper. Mis until well combined. 

2. In a lurge heavy trying pan. heat W cup 
■sal I lower oil until .1 leu Jirrds nl lalke mix- 
line sizzle when added (alxiut 1.5 minutes). 
Prop -poontnl.Uboul ',h cupl ol baiter inio 
pan. Ilatiening with .1 -lolled spatula Conk 

and I hen cook other fide until broivti and 

many at a lime as will fit comfortably^ n the 
pan. (The lirsi 'u tup oil should yield 15 
l.uko 1 [sVmou nuked l.nkc- w nil fp.unl.i 
to a cookie sheel lined with paper towel- to 
absorb excess oil. Keep warm in a low oven 
i.2flO°F) unlil ready to serve. 

3. After 15 talkes are Finished, pour another 

' . up < ill nllo tin JVin .InJ lll.it...- .iiiril !n i 

15. Pour remaining W cup oil in pan id 
cook the lasl 15. 





Mire la Puric: 
Passing Along a Heritage 

Mirela Puric, a Hannaford Customer Ser- 
vice Manager ai ihe Mohawk Stnvi store 
in Utica, N.Y., has fond memories of hi r 
moiher's kitchen in Bosnia. "I loved my 
moiher's cooking, and I warn that (or my 
daughter.'' Mirela -avs i-ii|n;s tea, lime. 

Ik I d.llicjllet 'H L lIlL M li. Tll.l^v lIlh'llL'.l- 

special dishes. 

Not afraid lo experiment, Mirela altera 
MjJiliiT.il lin-uian tecipes li< her lamily's 

dishes, including Vcgela ia sca.snnmgt. basil, 
lamb, and paprika. 

For holiday meals, one Bosnian dish is 

mil Liir.i-iul kir each conk In put her own 

rice, ground meat, .mil S|ikcs. [tut Uirclu 
prelcr- In elilU-:.- 11 jnsl a- her mnlhcr l!ih's. 



SARMA 




Sail lo taste 




2 tsp. sail I.) ;i bull Trim cabbage nl any 
., II. ill, d leal , - \\u\\ \ -h.np p l| nig |. m', 

l.HL'llllly L Lit HLII lOlt I'll! L-jllllJsJt III lllC 

hot walen the cmlfr leaves n ill loosen and 
Milieu I'ull ilieni nil mill lone.- and diam 
in .1 enl.mder. kemnvc leaves llii- ivay until 
enu gel ihi i hi- li.i^-li.ill -^i cenlcr uli- L aril I 
£. While wuicr is heating, prepare the 
-.Lulling. In a large howl. mi\ heel, onion. 

.Sail tree t..ar1ic i-; I k-ih Seasoning. 1 l.-p 
paprika, ha-il. -all. and pepper tin ivcll 
3. 1'klcc cull e.lllhagc leal one ,u a lime on 
a colt me, surface. I 'sine, a sharp knile, shave 
dnu n pi. ii ".all lie lie, kei icin mi it's abnui 
even wilh llie rest ol the leal. I'laee Mime 
■In I line. Innn '.-i etrp Inn he larger leave; 
to 2 Tbsp. for die smallest, on base of leaf. 
I'okl in side- and roll up Idling In enelnse 

down into an "-quai l pot. packmc. lightly 
in weigh ihem dnwn. and reduce heat lo 



until cabbage is lender Remove sanna from 

5. Keduce braising liquid over medium - 
high heal in about 1 ; .. cups Meanwhile. 

Add Hour and cook, slirnng constantly, 
tun 1 1 light k browned. Stir in remaining 
',; ls|V paprika. Add a lew tablespoons ol 
I he ennkme lii[Ui.k slirriug unlil smnnlli 
Scrape flour mislure into ihe remsinint; re- 
dueed liquid lo make a gravy. Tasie and add 
Mill il n. i .Li .l I'n, iv ei ive nver s.u-rui .in, I 
-cue iiiLliieeh.itele .'lib lua-heLl p'.'l.ilnes 




isc; f« («i sahhated). mm CHOttartmL. 



Celine Bouriez: 
Adapting Cultural Tradition_s 

right too ta'hne. a native ol I raine nhn 

hall |. eai - ig.i ■.' a':i hci hu-hjud. I .iius. a 
Product Innovation Strategist al Hannaford's 

io pass along hcahhy hahirs n her three 



FOOD LOVERS' FAVORITES 




INSPIRATIONS 




FABULOUS FINALES, STEP-BY-STEP 



PHOTOGRAPHS BY SHERI GIBLIN 



ihi' sugar and cornstarch in .1 loud proi cs 
sor and pulse until nuts art' very Rnely 

Ji-'opcl I.'-- ill I ■lull in .1 I','" I ••I'll ''IC 

crumbs and sail. 



3. In 



lofar 



medium lueh speed whip " ccj; whites 
until foamy (restive yolks) Slowly add 7. 
cup of the sugar, whipping umil w hile? 
jusl form Mill peaks Scrape whiles oul inli 
another bowl and set aside (don't worry, 
I he whiles mini deflate' kcturii unieashd 



.>r longer, depending upon lype ol m 




V; cup of Hour mixture. Sel aside. 

3- In Inline bowl i>1 an electric mi\ct. etc.im 

HKClliei hullci .ind su.l'.iii uiilil llully and 

addilion. Add vanilla and whip hard for 
a few seconds. Scrape down bowl. Wtih 
miKcr on lowest speed, slowly add Hour 
ini.Mlire, and I Inn floured mils. Wating I 
minuie r unnl full)' incorporated. Scrape 
down Ki« I. and linen -Wli lv.il 111 ,111 

4. Pour haller inio prepared pan Hake 4'j 



5. Wiih a rubher spaiula, stirabout 1 tup 
,i hipped ''.'nil- linn 'I'll, h.uiei in hdnei 1 
il, ihen alternate!} I eld 111 remaining whites 

volume. Scoop bauer into prepared pan 

12 minuies. or unul lop is spring In [he 
lunch anil a eake tester in I he eenler comes 

6. While e.ike 1- hakuig. place an IK-inch 
piece ol waxed paper or baking parch- 
meni on counter. As soon as cake pan is 
cool enough 10 handle laboul 20 minutes V 

paper sluck 10 hack ol e.ike. I.el cake cool. 
1 hen cm 11 crosswise nun lour I L |ii.il snip-, 
e.iili .ili.'LU -I rJ\- c. ice I" .i'n.'UI 

111 inches lull,; C1111I slnp. ciimplclcly 



,11 oblong. 



ving planer. Spread on all 



of pan is eomlonahly warm to touch. To 
icniovc lo'tii p.m. pl.iic ., Il.11 pi. lie .Ti lop 
ol pan and invert Willi .1 -harp downward 

Set unmolded cake on a iray. Lei cake sland 
until completely cold, 1 <A 10 2 hours. 
5. Make icing glaze. Combine all glaze 
ingredients in a medium bowl and use an 

H.lvoi and con si si cue \ — .idiusliuc. sug.11 
or hourbon until glaze drip- be auk hum 

allowing 11 1" drip J.wii side-. Allow glaze 
.1 harden .1K1111 id nnnuics hclnre nitiing 



■a III, S, 



smoother side lacing up. Press gently 10 

B. Jusl helore serving, whip cream nilh 
confectioners' sugar and 1 Isp. vanilla 
otiract. I'lace small dollops ol whipped 
cream alone LCiilcr ol cake mil deem ale 



111. iai jlJk -til raih-0, I- 



RUBY CR05TATA 



The bright red color, from cranberries 
I ks. .ind i ii^-pbi-rt^ - iiini. makes a speci 
pn-seriiaiion on a holiday uhlc. Sec sic 
lor p.Hry - making lips. 



3 lo&Tbsp.ir. 
Fil'inn 



■i sn-hill bmv] nil hr.mdy pnh.iky cover 

lhe liquid) and micron live I minute. VI 
bnwl .in c punier, completely cover the 1.1 
'.Mill map. .in J lit chinks sic.im undl 



jrlnkle f 



uslywi.li 



I 10-125 I" I'll.:. 



,■1 ,.1 lull 



2. In a rood processor. i|iikkly pukv Hour. 
- i|i in, I mi.i!.ii Wld ckl "i Iu-jcii 1'utici 
and shorliniti); and pulse io the le\lUre pI 

U-Mun: of rough commeal. Conlinue lo 
a lime. Slop as soon as ihc dough jusl 



11 ton 

ball on lhe blade. Transfer lhe do 
Floured surface, shape il inlo a disk, w 
in plastic, and refrigerate while you p: 
filling 

3. To make lhe filling, put dried then 



dough 



neg. and raspberry jam. In a cup, dis- 

fruil misiurc Siir in plumped cherries 
i all liquid. Set aside 

led dough inlo a large circle, about 17 



o IS in 



.iiilI n.irct \\ nil .i p.inti , litush. p.imt i.y 
ejace .ill over dough ilu in.iislmcpio.il ill 
Si iv i tint 1 1 In ii l;: then. 'Mill .> -Oi-ucd spoim. 
ladle just fruit into middle ol glazed dough. 
Sprrad fruil, leaving a 2-inch border. Slide 

lo gem l> lliji dough holder over onlu fruit; 
repeal, moving your hand around edge 
under foil, pushing dough up and over 
soil falls in pleat, or lol,!-. omo iisell .i-.it 

Pinch together any cracks in the pastry, 
especially ,u tin 1 I'otiom. ,itij hni-.li ihmi 
c. Pour remaining fruii juices 



To Irap bakingjuk 

lip .ill .lli'llll.l -. 1 1 1. v." I Ol l-'ll ll"kllilJ. lI.'-I.IM 

Bake ISminutesal 42 5°F. reduce heat 
10 350°F and bake an additional 25 to 
ill minutes, until p.i-trv border is golden 

-lull, mill .l li'-'liipi, U II p.isli' I. tonus 
loo .[unklv. ioo.-elv cover lop Milh a piece 
of foil. 

9. Slide lull with cmstjla onloa wire rack 

ll.il cardboard did; ;md liimhle-ivr.rpped 
.in light null pl.wk map. ihcii loil Freeze 
up lo three weeks IVIrosl. -nil mapped. 

hake ai 325°F about 20 lo 25 minules. or 
unlil crisp and warmed ihrciugh. 
9. To serve, genlly remove foil and slide 
crostaia onio a Mat plaie or iray Cm imo 



mil, v; 



irfroi 



1 lilrijuri n <li r rl.llr.l .Hid [Msiiy inslmrlnr 
Sii..iri i i. Pim/vs lulesr iWj ,1 Pie in ihc Ski 
Succisslul Baking 111 High Altitudes. 




THE CHEESE BOARD 



Menu Makers 

Add a little good taste to your holiday with our selection of Fine Cheeses 




a trio of 

Holiday 
Celebrations 



Plan your best parties ever 
with these recipes 



By Kimbi/tly Mityouc 
Photqgni|>fcs by Scott Pcterwn 



reason lo Ju>[ nil our hi-sl planers and 
prepare special ii'. ipes rhinng ihe rest of 

tile V1JI. JlllllLT llltgll! 111" LllL si .llld.lld Midi 

lur L-iilcrlamiu.L'. I'll' during iIil- 1iiiIil1.iv-. 

cnlcrlainiiic. .'ill- iau.ili hi .1.1 lik-nds. I lie 
wcallh .il food for Thanksgiving make-. late 
altcljloi'll I'l LLllk e Veiling [lie heal link' Ji'l 
this im-.nl Oilier IiiiIilI.iv- lend 1 1 iL-ni MILL'- 

[o a celebratory brunch, while New Year's 
Eve ii the quintessential ivi.niiii lor a l:uc- 
nighl feast. 

Thanksgiving 
h't inane. Thank-giiing i-. [In- petlca holi- 
day. Ii gives us ihe opportunity to reconnect 
mill love J ones, appreciate uur blessing-, 
and cat terrific food. The aromas tha[ tradi- 
tionally III! lhc house Lan'l bobcat — ronsi- 
:i ' e 1 u i'l-i'' . ^! in ii'-. " .11 1; ''i.ik I tig -'A i'i'I 



year and I real your l.imily [o Easy Corn- 
brcad and Sausage Dressing. (Stuffing is 
called dressing illicit Us baked ouialdc [lie 
bird in a pan ) When II comes In turkeys, 
think small. Young turkeys weighing 1 4 
pounds or less can be much juicier ihan 
bigger birds and they also cook [asler. If 
you're feeding more (ha n eighl adults, 
consider roasting I v.o lurkeys. or roasting 

inca-i .I'.-'i'JsJi- il l- li Ii.'',- biiii 

Remember 10 baste your Thanksgiving. 
Hirliey: luslmg help- lo keep ihe bird moisl 
and flavorful. 

Everybody Loves Brunch 

A li.ihd.il brunch p.uly la fun because lhc 
menu i- usually a nice multire .ii bicakla.l 

sit-down meal lor sis or a huslluig hiil'ct 



FOR YOUR HEALTH 



Just What the Doctor Ordered 

Diabetic- friendly seasonal recipes that everyone will love 




FOR YOUR HEALTH 




MEALS IN MINUTES 




WINE WORTH DISCOVERING 






to M©«i 

a simple way to find a great bottle 

Our experts taste hundreds of wines from 
around the world and hand pick their 
favorites to Feature exclusively at Hannaford. 
The best part-these amazing wines are an 
exceptional value-only $ 10 a bottle or less! 

Come discover this month's gems, perfect for 
sharing with family and friends -but come 
early 'cause when they're gone, they're gone! 



